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The monastery of St. Peter is situated in Osor on island Cres, in Northern Adriatic Quarner Bay, on a somewhat elevated ground in the northern part of the town. The site has been systematically excavated since 2006, though first excavations took place during the 1950s but these were limited in range 1 . During this past decade, the research conducted by University of Zagreb and French national center for research (CNRS), revealed many important stratigraphic layers of the monastery, its architecture and the church, which added to interpretation of its importance. The first mentioning of the monastery in historical sources dates to the first half of 11 th century, which is confirmed by the onsite research. This was an important sacral focal point in a political sense for the wider region. This is a complex multi period site, and not all of the horizons are associated with monastic activities. This paper is strictly concerned with mollusks shells found on site that present remains of monastic diet. Both land snail and seashell remains were found in abundance, though seashells prevail. Monastic layers at St. Peter's are dated to the 11 th century and 12 th century 2 . Shell remains were found in midden-like layers containing charcoal, ash, and food refuse in form of shells and animal bones.
SPECIES AND HABITATS
Mollusk assemblage from monastic layers of St. Peter consists of shells of several marine species that dwell on two different habitats and one genus of land snails dwelling in various habitats. Marine species present in the assemblage all come from the littoral zone, with slight variations in the substrates they dwell on. Murex trunculus, Bolinus brandaris and Cerithium vulgatum dwell on both rocky and sandy substrates. Ostrea edulis, Patella caerulea, Patella vulgata, Monodonta turbinata, Gibula albida and Spondylus gaederopus dwell on rocky bottoms. Cerastoderma edulis occurs on sandy and muddy substrates. On the other hand, Helicidae is a family of land snail of which genus Helix is the most common one, well dispersed throughout the Mediterranean. Members of this genus dwell in a broad variety of habitats usually in dry vegetation, mainly in coastal vicinity, also in agricultural crops 3 . All of these habitats are found in the vicinity of St. Peter. Osor is situated on a narrow strip of land on the very end of island Cres. The coast in the south is sandy, muddy and shallow but the one in the north is rocky. Therefore, it is uniquely positioned which enables gathering of different kinds of sea shell.
METHODOLOGY USED FOR SPECIE DETERMINATION AND QUANTIFICATION
Specimens from the assemblage were sorted and determined as particular genus and/or specie, counted and examined for traces of manipulation. Some shells remained whole but others were shattered and only fragments remained. The assemblage consists of gastropods and bivalves so the quantification of each requires a somewhat different approach. The quantification was done using Minimum number of individuals. The method is diversely accepted among authors but prior experience proved it to be very useful when analyzing simple and small assemblages without intention to calculate and derive complex information 4 . When assessing the minimum number of individuals for gastropods the whole specimens were counted. When quantifying bivalves the whole specimens were counted but the minimum number of individuals is considered the total number of valves divided by two. In case of oysters whichever of the right or left valve totals is higher (left and right valves in oysters are distinct) was considered to be the minimum number of individuals. Fragments were taken in account only if the apex (in case of gastropods) or the hinge on the valve (in case of bivalves) was present ( fig. 1 ).
Taphonomic analyses were conducted to reveal traces of manipulation i.e. preparation. Traces found on shells from St. Peter's assemblage were then compared to traces recorded on shells that underwent experiments in order to reveal the method of preparation 5 . The traces of burning found in shells after the experiments were conducted are consistent with traces of burning on shells from the assemblage. Experimentation and taphonomic data suggest that shells were opened by heat and not by cooking in a vessel. It is more likely, and firmly supported by evidence that shells were prepared i.e. cooked by an open fire, in a hearth or fireplace. As supported by experimentation, cooking mollusks in a vessel leaves no trace on shells but cooking them by the fire -placing them in ambers of a fire or on a heated surface right next to the fire leaves traces of burning that are later apparent on the shell. It is important to mention that if prepared with caution, no burns appear on shells whatsoever. This is generally the reason why not all of the shells bare traces of burning. Also, in case of throwing an empty shell in the fire after the consumption causes it to quickly deteriorate therefore traces of burning found can only be interpreted as remains of preparation.
In this assemblage, the total number of burnt specimens is 426, which is 84,356% of the assemblage. When looking at a specific specie, traces of fire or burning were found in 59,6 % of Ostrea edulis, 53,3% it also governed some specific aspects of life. One of which is food, amount of food and wine allowed, time of eating in the day and other eating and drinking habits. These topics are covered in chapters 36, 39 and 40. Particularly interesting part of the rule is the chapter that forbids eating the flesh of quadrupeds (chapter 39) and the chapter that allows eating it to the sick brethren (chapter 36). In order to remain healthy and still obey the rule, monks had to eat some form of proteins and shells, containing in an average approximately 20% of protein and bearing other valuable nutrients (healthy fats, minerals and vitamins), provided both protein intake and obedience of the rule.
CONCLUSION
Monks at St. Peter's monastery in Osor preferred shells found in rocky littoral zone, the reason for this is unknown at the time. As suggested by the taphonomic evidence compared to experimentation data mollusks eaten at the site were prepared by an open fire. Therefore, the kitchen of St. Peter's monastery was equipped with a sort of open fire place or a simple hearth. When observing the subsistence strategies of monks living in monastery of St. Peter in Osor shells' procuring provides usage of local food source that contribute to the sustainability and independence of the monastery in its landscape.
Eating of mollusks provides obedience of the Rule, regardless of its change through time, and at the same time maintaining a balanced and healthy diet.
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